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Once  again  this  week  the  nailbag  has  "brought  in  a  hatch  of  letters  about  food 
anc  Cooking. 

The  first  question  is  fron  a  housewife  who  wants  to  know  whether  she  can  use 

liquid  honey  instead  of  molasses  in  a  recipe  for  soft  spice  cookies. 

Yes,  nolasses  and  honey  have  ahout  the  sane  consistency  so  you  can  use  honey 

in  place  of  nolasses  in  a  cookie  recipe,    measure  for  measure.    But  honey  contains 

less  acid  than  molasses.    So  leave  out  the  soda  called  for  in  molasses  recipes,  and 

add  extra  "baking  powder.    The  rule  is:    For  each  fourth  teaspoon  of  soda,  you  omit, 

add  one  teaspoon  of  "baiting  powder.    For  example,  if  the  recipe  calls  for  one  half 

cup  of  nolasses  and  a  fourth  of  a  teaspoon  of  soda,  use  a  half  cup  of  honey,  no 

soda  at  all,  and  one  tea-spoon  of  "balling  powder.    Or  take  another  example.  Suppose 

the  recipe  says:     one  cup  of  nolasses  and  half  teaspoon  of  soda..    Then  replace  the 
cup  of  nolasses  with  a  cup  of  honey,  leave  out  the  soda,  and  add  two  teaspoons  of 

"baking  powder. 

Did  you  know  the  U.  S.  Departnont  of  Agriculture  has  a  free  leaflet  tolling 
how  to  use  honey  in  cooking?    That  leaflet  has  two  good  recipes  for  honey  cookies, 
^so  a  recipe  for  honey  nut  "bread,  and  for  different  candies  made  of  honey.  It 

tells  you  good  ways  to  use  honey,  not  only  in  cooking  hut  also  uncooked.     If  you 
want  a  copy  of  the  honey  leaflet,  send  a  postcard  to  the  U.  S.  Department  of  Agri- 
culture, Washington,  D.  C. ,  asking  for  Leaflet  No.  113,  called  "Honey  sad  Sono  of 
Its  Uses." 


A  point  to  remember  al^s  in  cooking  with  honey  is  that  honey  has  tho  power 
talring  up  moisture  from  tho  air.    So  fruit  cake,  steamed  pudding,  quick  loaf  breads, 
lies  and  candy  stay  moist  longer  if  you  make  them  with  honey.    Any  foods  you  want 
Lay  crisp  you  won't  make  with  honey.    Taffy  candy,  some  cake  frostings,  and  ginger 
snaps  are  some  of  the  foods  you  wouldn't  want  to  make  with  honoy  "because  they'll  soon 

oe  soft  and  sticky  or  soggy. 

low  here's  a  young  housewife  who  has  a  shopping  problem.    She  says  she's  al- 
ways confused  when  she  goes  to  buy  flour.    So  wants  to  know  the  difference  between 

"tread  flour",  and  "cake  flour",  and  "all-purpose  flour." 

Well,  the  flour  best  for  bread  contains  more  gluten  and  less  starch  than  other 
flours.    Gluten,  you  know,  is  the  substance  that  becomes  elastic  when  you  knead  the 
dough.    It  helps  hold  the  dough  as  it  risos.    But  special  cake  flour  contains  more 
starch.    All-purpose  flours  are  what  you  might  call  a  compromise  between  "strong" 

broad  flour  and  "weak"  cake  flours. 

Flour  for  sale  on  the  market  ranges  all  the  way  from  very  strong  to  very 

weak.    But  hero  are  some  tips  that  may  help  you  distinguish  them.    Flours  from  soft 
who  at,  best  for  cake,  haver  a  velvety  texture.    Flour  from  hard  wheat  is  usually  more 
gritty.    You  need  a  good  sense  of  touch  and  some  experience  to  feel  this  difference. 
Brports  test  flour  by  taking  a  pinch  of  it  and  rubbing  it  lightly  between  thumb  and 
finger.    Another  way  to  tell  is  by  squeezing  a  handful  of  flour  tightly  and  as  you 
open  your  hand  noticing  whether  the  flour  remains  in  a  mold  and  shows  your  finger- 
prints.   Soft  wheat  flour  holds  the  mold  better  than  hard  wheat  flour. 

You'll  find  more  information  on  flour  in  a  bulletin  on  baking  published  by  the 

0 

U.  S.  Department  of  Agriculture.    Any  young  housekeeper  interested  in  all  the  why's 
'  and  wherefore's  of  making  bread,  cake  and  pastry  will  find  this  bulletin  useful.  Send 
a  postcard  to  the  U.  S.  Department  of  Agriculture,  Washington,  D.  0.,  for  Farmers' 
Bulletin  Ho.  1775  called  "Homemade  Bread,  Cake,  and  Pastry."    Once  more,  the  number 
is  1775  and  tho  name,  "Homemade  Broad,  Cake,  and  Pastry." 
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How  hero's  a  lady  who's  having  trouble  with  jolly,    Sho  reports  that  some 
'crabapplo  jolly  hasn't  jollied  "because  she  mistakenly  put  in  too  much  sugar.  Hor 
jolly  is  just  a  thick  sirup.    She  asks  if  she  can  remedy  this  mist  alee. 

Sometimes  you  can  remedy  the  mistake  of  using  too  much  sugar  by  recoiling 
the  jelly  with  unsweetened  fruit  juice.    The  jelly  won't  "be  as  fine  as  if  you'd 
j  made  it  right  in  the  first  place,  "but  it  won't  be  a  complete  waste.    Put  equal 

measures  of  the  fruit  sirup  (the  jelly  that  wouldn't  jell)  with  fresh  uns\7oetened 
I  crabapple  juice.    Boil  again  and  use  the  jolly  test  before  you  take  the  mixture  from 
tho  stove. 

Do  you  know  that  too  little  acid  may  also  prevent  jelling?    Sometimes  adding 
lomon  juice  will  make  a  jelly  from  fruit  that  contains  too  little  acid, 

The  last  question  comes  from  a  homo  canner.    She  wants  to  know  whether  jars 
of  fruit  seal  better  if  you  turn  them  upside  down  after  talcing  them  from  the  hot 
water  bath, 

Ho,  the  canning  exports  now  say  you  get  the  best  seal  by  leaving  the  jars 
upright.    As  the  fruit  cools,  a  vacuum  forms  at  the  top  of  the  jar.    And  this 
vacuum  draws  the  lid  and  rubber  in  to  make  a  tight  seal.    If  you  use  jars  with  a 

metal  clamp  over  the  top,  you  can't  set  them  safely  upside  down  anyway. 

There.    That's  all  the  questions  for  today.    Just  remember  those  free  publi- 
cations from  the  U.  S.  Department  of  Agriculture  when  you  have  further  questions 
about  honey  or  balling.    The  honey  leaflet  is  Ho.  113.    Tho  homo-baking  bulletin  is 
No,  1775.    Both  are  yours  for  the  asking  as  long  as  the  free  supply  lasts. 
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